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Abstract
Phycocyanin is a blue color pigment which can be extracted from Spirulina sp. makes it potential to use as an
alternative natural dye in the food product. The aim of this research was to determine the application of
microencapsulated phycocyanin processed using spray dried method to the jelly candy. As a natural blue colorant,
phycocyanin was expected to be safe for the consumer. The jelly candy was evaluated on the characteristics of its
moisture, ash, Aw, pH, color appearance, and phycocyanin spectra with FTIR. The phycocyanin was microencapsulated
using maltodextrin and Na-Alginate as the coating materials (maltodextrin and Na-Alginate in ratio 9:1.0 w/w). The
spray drying process was operated with an inlet temperature of 80°C. The various concentrations of
microencapsulated phycocyanin were added to the jelly candy such as 0%, 1%, 3%, 5% and jelly candy with brilliant
blue used as comparison, each called PC, PS, PT, PL, and PB. The results showed that the various concentrations of
phycocyanin added on the jelly product had significantly different on moisture content, Aw, and blue color. The FTIR
spectra indicated that phycocyanin still persisted on the jelly candy. PL was the best jelly candy with the bluest color
under PB. © Published under licence by IOP Publishing Ltd.









Coastal zones Color Flavors Fourier transform infrared spectroscopy Moisture
Polysaccharides Sodium Spray drying Vat dyes
Engineering
uncontrolled terms





◅ Back to results ◅ Previous  ▻Next
 Export  Download  Print  E-mail  Save to PDF ⋆ Add to List  ▻More...
View at Publisher
IOP Conference Series: Earth and Environmental Science
Volume 116, Issue 1, 8 March 2018, Article number 012047
3rd International Conference on Tropical and Coastal Region Eco Development 2017; Yogyakarta;
Indonesia; 2 October 2017 through 4 October 2017; Code 135131
Dewi, E.N.  Kurniasih, R.A. Purnamayati, L. 
 View references (23)





Social Media and Citations
beyond Scopus.
Metrics 
0 Citations in Scopus
0 Field-Weighted
Citation Impact
Cited by 0 documents
Inform me when this document




(2018) IOP Conference Series:
Earth and Environmental Science
,  ,
(2017) IOP Conference Series:
Earth and Environmental Science
,  , 
(2018) LWT
  




Set citation alert ▻
 ▻Set citation feed
Phycocyanin stability in
microcapsules processed by spray
drying method using different
inlet temperature





coating materials with freeze
drying method
 Dewi, E.N. Purnamayati, L.
Kurniasih, R.A.
Production of a minimally
processed jelly candy for children
using honey instead of sugar
 Mutlu, C. Tontul, S.A. Erbaş,
M.
View all related documents based
on references
 ▻Authors  ▻Keywords




This research funded by Diponegoro University through research scheme of Riset Pengembangan dan Penerapan
(RPP) year 2017.
Habilla, C., Sim, S.Y., Aziah, N., Cheng, L.H. 
 
(2011) International Food Research Journal, 18 (1), pp. 213-220.  . 
 
Zahra, N., Alim-Un-Nisa, Kalim, I., Fatima, S., Khan, H., Akhlaq, F., Butt, I.F., (...), Hina, S. 
Identification of synthetic food dyes in various candies 
(2016) Park. J. Biochem. Mol. Biol., 49, pp. 09-17. 
 
Saleem, N., Umar, Z.N., Khan, S.I. 
Survey on the use of synthetic food colors in food samples procured from different educational institutes of
Karachi city 
(2013) The Journal of Tropical Life Science, 3 (1), pp. 1-7.  . 
 
Allam, K.V., Kumar, G.P. 
 
(2011) International Journal of Pharmacy and Pharmaceutical Sciences, 3 (SUPPL. 3), pp. 13-21. 
. 
 
Moraes, C.C., Sala, L., Cerveira, G.P., Kalil, S.J. 
 (Open Access)
 
(2011) Brazilian Journal of Chemical Engineering, 28 (1), pp. 45-49.  . 
 
doi: 10.1590/S0104-66322011000100006 
Jerley, A.A., Prabu, D.M. 
Purification, characterization and antioxidant properties of C-Phycocyanin from Spirulina platensis 
(2015) SIRJ-APBBP, 2, pp. 7-15. 
 
Chaiklahan, R., Chirasuwan, N., Bunnag, B. 
 
(2012) Process Biochemistry, 47 (4), pp. 659-664.  . 
doi: 10.1016/j.procbio.2012.01.010 
ISSN: 17551307
Source Type: Conference Proceeding
Original language: English
DOI: 10.1088/1755-1315/116/1/012047
Document Type: Conference Paper
Volume Editors: Riyadi M.A.
Sponsors:
Publisher: Institute of Physics Publishing
 ▻View in search results format
     All Export  Print  E-mail  Save to PDF Create bibliography
1
The properties of jelly candy made of acid-thinned starch supplemented with konjac
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